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Thank you for considering The Wrigley Center for your
upcoming event.

Located in the heart of Port Huron, The Wrigley Center is
more than a venue. It is a collection of dynamic spaces
built for gathering, celebrating, collaborating, and
connecting. From corporate meetings and holiday parties
to private celebrations, team building events, and
milestone moments, our spaces are designed to adapt to
your vision.

With multiple unique environments under one roof,
including elevated lounge spaces, interactive
entertainment areas, private rooms, and culinary driven
experiences, hosting here feels effortless and anything but
ordinary.

This guide will walk you through our available spaces, bar
packages, rental options, and key details to help you plan
with clarity and confidence. Our team is here to support
you from first inquiry to final toast.

We look forward to hosting you.
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Event Standards
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Service Charge & Gratuity
A 20% gratuity will be added to all food and beverage packages at time of
payment.

Guest Count Guarantee
A final guest count is required 10 days prior to your event. This number will be
considered your minimum guarantee for billing.

Food & Beverage Policy
All food and beverages must be provided by the venue. Outside food or
beverage is not permitted unless approved in advance.

Alcohol Service
The venue reserves the right to refuse alcohol service to any guest for safety

and compliance reasons. Valid identification is required for o?l guests
consuming alcohol.

Event Timing
Room access times will be outlined in your event agreement. Additional time
beyond contracted hours may be subject to additional fees.

Deposits & Payments

A signed agreement and deposit are required to secure your event date. Final
payment is due prior to or on the day of the event, as outlined in your
contract.

Decorations

All decorations must be approved in advance. Open flames, confetti, glitter,
nails, staples, or wall adhesives are not permitted. Any damage to the facility
will be billed accordingly.

Vendor Access
All outs.ide vendors must !oe coordinated in advance. Vendor arrival and
setup times must align with your contracted room access window.

Liability
The host is responsible for the conduct of their guests. The venue is not
responsible for lost, stolen, or damaged personal property.

Phone: Email:
BOOK NOW! (810) 990-8504 9 thewrigleycenter@gmail.com

318 Grand River Ave. Port Huron, Ml 48060
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EVENT COLLECTION

Colony Bar — Lounge Side

Starting at $400 for three hours

Includes one bartender

Extra service support available: Bartender $100, Server $100

Colony Bar — Fowling Side

Starting at $500 for three hours

Includes one bartender and access to fowling lanes

Extra service support available: Bartender $100, Server $100

Colony Bar - Full Buyout
Private access to the entire space
Pricing customized based on day, time, and guest count

Laundry Room

An intimate, speakeasy-inspired setting designed for elevated evenings
and private gatherings.

Starting at $600 for three hours

Includes one dedicated bartender and full access to both VIP rooms
(Hours may vary)

Perfect for:

Private cocktail receptions, Birthday celebrations, Rehearsal dinners, Client
i appreciation events, Curated nightlife experiences

Extra service support available: Bartender $100, Server $100

Private VIP Room Rental
Reserve an individual VIP room for a more intimate experience
$150 for three hours per room

\ Black Market Kitchen
An intimate, chef ready space designed for hands on gatherings and
elevated culinary moments.
Starting at $250 for three hours

Includes access to kitchen refrigerator and prep counter space
= deal for:

Private dinners, Chef pop-ups, Tasting events, Cocktail classes, Interactive

food experiences

Service support available: Server $100

Email:
BOOK NOW! (810) 990-8504 9 thewrigleycenter@gmail.com

318 Grand River Ave. Port Huron, MI 48060
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PP Breaktime Billiards
A laid-back social space built for friendly competition and effortless
4 gatherings.

Starting at $300 for three hours
| Includes access to pool tables, shuffleboard, and darts

‘f—ﬁ [ oy f| Ideal for: Team building, Birthday celebrations, Networking nights, Casual
oy ‘ i & # | receptions

Extra service support available: Server $100

Arcade Party Room . )

A high-energy, casual space designed for celebrations that don’t take
themselves too seriously. Bright, flexible, and easy to host in, the Arcade
Party Room is perfect for groups looking for a fun and relaxed atmosphere.

Room Rental Starting at $150 for three hours
Private use of the party room

1 All In Party Package
$300 for three hours ‘ ) _ )
Includes private room access, ten two topping pizzas, and five pitchers of

Pop

Ideal for: Birthday parties, Youth celebrations, Team outings, Family
gatherings, After game meetups

Simple to book. Easy to host. Built for fun.

Family, Fun, & Entertainment

The Wrigley Center @w«m

|

STEAK & SEAFOOD

Email:
BOOK NOW! thewrigleycenter@gmail.com

318 Grand River Ave. Port Huron, MI 48060
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Open Bar Drink Packages

20% gratuity will be added at time of payment

. \
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Beer & Wine Package
3 Hours: $29 per person
4 Hours: $38 per person

e Beer: Budlight, Budweiser, Busch Light, Coors Light, Corona, Miller High Life,
Labatt, Labatt Blue Light, Miller Light, Modelo, Twisted Tea, Michelob Ultra

e House Wine: Pinot Noir, Cabernet Sauvignon, Moscato, Chardonnay, Pinot Grigio,
Sauvignon Blanc

J/
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Call Bar Package
3 Hours: $39 per person
4 Hours: $52 per person

e Beer: Budlight, Budweiser, Busch Light, Coors Light, Corona, Miller High Life,
Labatt, Labatt Blue Light, Miller Light, Modelo, Twisted Tea, Michelob Ultra

e House Wine: Pinot Noir, Cabernet Sauvignon, Moscato, Chardonnay, Pinot Grigio,
Sauvignon Blanc

e Liquor: Titos, Tanqueray, Canadian Club, Jameson, Jack Daniels, Jim Beam,
Captain Morgan, Dewars Scotch, Jose Cuervo, Baileys

7

Premium Bar Package
3 Hours: $49 per person
4 Hours: $65 per person

e Beer: All beers listed in the Call Bar including All Day IPA, Killians, Stella Artois,
Bells 2 Hearted, and all seasonal draft beers

e Wine: Your select choice of wines

e Liquor: Grey Goose, Valentine Vodka, Titos, Bombay Sapphire, Tanqueray,
Dewars Scotch, Johnny Walker Red, Bacardi, Captain Morgan, Meyers Rum, Jim
Beam, Jack Daniels, Jameson, Makers Mark, Crown Royal, Jose Cuervo, 1800
Tequila, Patron Silver, Grand Marnier, Baileys

7

Non Alcoholic Package
3 Hours: $19 per person
4 Hours: $24 per person

e Coke, Sprite, Diet Coke, Ginger Ale, Lemonade, Cranberry Juice, Pineapple Juice,
Orange Juice, Mocktails, Bottle Water

J

Phone: Emaiil:
BOOK NOW! (810) 990-8504 9 thewrigleycenter@gmail.com

318 Grand River Ave. Port Huron, MI 48060
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In House Catering Menu
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Cocktail Hour

(Hors D'Oeuvre Platters)
Priced Per 50 Guests

Hot

Crab Rangoon $189
Southwest Egg Rolls $230
Pork Egg Rolls $175
Vegetable Spring Rolls $130
Pot Stickers $175
Spanakopita Spinach Puffs $200
Coconut Shrimp $275
Popcorn Shrimp $275
Boneless Chicken Bites $185
Wing Dings $270
Skewers (Chicken) $250
Skewers (Beef) $325
Skewers (Vegetable) $195
Fried Okra $135
Fried Cauliflower $145

Cold
Cocktail Shrimp

Caprese Skewers
Vegetable Platter
Fresh Fruit Platter
Meat & Cheese Platter

(served with cracker variety)

$325
$175
$145
$175
$295

Smoked Salmon Platter $200

Smoked Whitefish Dip

Whipped Hummus
Marinated Olives

$180
& $300

Whipped Honey Ricotta $200

Premium Cocktail Hour

Packages

Choose any 4 trays for $850

Choose any 6 trays for $1,200

Choose any 8 trays for $1,650
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In House Catering Menu

Buffet Dinners

(Minimum 50 Guests)
One Entree $39 per Guest
Two Entree’s $45 per Guest

Salad Entree
(Choice of one) e Chicken Cutlet (Fried or Plain)
e Garden Salad Sauce Choices: Marsalqg,
e Antipasto Salad Parmesan
e Caesar Salad
e Greek Salad e Fresh Salmon

¢ |celandic Cod
Vegetable Sauce Choices: Lemon Cream,
(Choice of one) Dill, Teriyaki, Honey Herb Glaze
e Green Bean
Almondine e Ham (Honey or Brown Sugar)
e Roasted Broccoli e Pork Roast Tenderloin
e Zucchini & Squash Sauce Choices: Gravy, Glazes
Medley

\.

e Prime Rib Market Price
Starch e 40z Filet Mignon Add $15

(Choice of one)
e Mashed Potatoes and
Gravy
e Sweet Potato Mash Pasta

o
AUSICES ?O tional) Add $2
Choice of one noodle type and
one sauce choice)
Penne
Linguine
Dessert Fet%uccine
(Choice of one) Cavatappi
e Assorted Cookies Zitl
e Cannoli

e Cheese Cake Bites Sauce Choices:
e Brownie Bites Alfredo, Marinara, Palamino, Pesto

Cream
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In House Catering Menu

Deli & Luncheon Menu
$18 per Guest

Breads:
(Select Two)
Country Loaf
Whole Wheat
Brioche
Croissant

Cold Cuts:

e HOmM
e Turkey
e Salami

Cheese:
e American Cheese
e Swiss Cheese

Topplngs:
Lettuce
Pickle
Tomato
Red Onion
Mayo
Mustard

Salad Options:

(Select One)
Garden Salad
Caesar Salad
Chef Salad
Potato Salad
Pasta Salad

Side Options:
(Select One)

e Potato Chips

e Tortilla Chips

e Assorted Cookies
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In House Catering Menu

Party Buffet Menu

$35 per Guest
Select One Per Category

Protein Options Side Options
Meatballs and Gravy e Potato Salad
Sweet Chili Meatballs Loaded Potato Salad
Pulled Pork with BBQ Coleslaw
Sauce Pasta Salad

Chicken Bites (2 sauce Antipasto Salad
options) Greek Salad
Chicken Wings (2 sauce
options)
* Fried Catfish
* Fried Cod Dessert O!otions
. e Oreo Fluf
Starch Options e Biscoff Mousse
e Baked Reds with Onions e Lemon Bar Bites
e Macaroni and Cheese e Seasonal Cobblers
e Cheesy Potatoes e Brownie Bites
e Mashed Potatoes & Gravy
e Baked Beans

Vegetable Options
e Seasonal Mix
e Green Bean Almondine
e Roasted Brocolli
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In House Catering Menu
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Taco & Nacho Bar
$20 per Guest

Protein Options
(Choose Two)
e Seasoned Beef
e Fajita Chicken
e Pulled Pork

Rice/Beans Options
(Choose Two)
e Spanish Rice

e White Rice

e Cilantro Lime Rice
e Refried Beans

e Black Beans

Vegetables
(Unlimited)

Shredded Lettuce
Onions
Tomatoes

Green Onions
Pico De Gallo
Black Olives

Bell Peppers

Cilantro

Cheese/Queso Options
(Choose Twao)

Queso (White
Queso (Spicy
Mexican Blend
Cheddar

Salsas
(Choose Two)

e Mild

e Hot

e Verde
e Mango

Soft Tortillo
(Choose One)

e Flour
e Corn

Fresh Pickled Jalapenos
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In House Catering Menu

Pizza Buffet
$22 per Guest/ 10+ Guests Minimum

Pizza Toppings (Select up to 8 per pizza)
e Pepperoni

Bacon

Sausage

Ham

Chicken

Fresh Mushroom

Red Onion

Bell Peppers

Black Olives

Mild Peppers

Tomatoes

Jalapenos

Spinach

Pineapples

Wings
(Cholice of two sauces, served on the side)
e BBQ
e Buffalo
Honey BBQ
Teriyaki
Sweet Chili Sauce
Honey Mustard

Tossed Salad
Served with Ranch and Italian Dressing

18 Pizzas Minimum for 100 guests
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	Thank you for considering The Wrigley Center for your upcoming event.
	Located in the heart of Port Huron, The Wrigley Center is more than a venue. It is a collection of dynamic spaces built for gathering, celebrating, collaborating, and connecting. From corporate meetings and holiday parties to private celebrations, team building events, and milestone moments, our spaces are designed to adapt to your vision.
	With multiple unique environments under one roof, including elevated lounge spaces, interactive entertainment areas, private rooms, and culinary driven experiences, hosting here feels effortless and anything but ordinary.
	This guide will walk you through our available spaces, bar packages, rental options, and key details to help you plan with clarity and confidence. Our team is here to support you from first inquiry to final toast.
	We look forward to hosting you.
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	Wrigley Center
	Service Charge & Gratuity A 20% gratuity will be added to all food and beverage packages at time of payment.
	Guest Count Guarantee A final guest count is required 10 days prior to your event. This number will be considered your minimum guarantee for billing.
	Food & Beverage Policy All food and beverages must be provided by the venue. Outside food or beverage is not permitted unless approved in advance.
	Alcohol Service The venue reserves the right to refuse alcohol service to any guest for safety and compliance reasons. Valid identification is required for all guests consuming alcohol.
	Event Timing Room access times will be outlined in your event agreement. Additional time beyond contracted hours may be subject to additional fees.
	Deposits & Payments A signed agreement and deposit are required to secure your event date. Final payment is due prior to or on the day of the event, as outlined in your contract.
	Decorations All decorations must be approved in advance. Open flames, confetti, glitter, nails, staples, or wall adhesives are not permitted. Any damage to the facility will be billed accordingly.
	Vendor Access All outside vendors must be coordinated in advance. Vendor arrival and setup times must align with your contracted room access window.
	Liability The host is responsible for the conduct of their guests. The venue is not responsible for lost, stolen, or damaged personal property.
	BOOK NOW!
	(810) 990-8504
	thewrigleycenter@gmail.com
	318 Grand River Ave. Port Huron, MI 48060
	Black Market Kitchen
	Breaktime Billiards
	Arcade Party Room
	The



	Wrigley Center
	Open Bar Drink Packages
	20% gratuity will be added at time of payment
	Beer & Wine Package 3 Hours: $29 per person 4 Hours: $38 per person
	Beer: Budlight, Budweiser, Busch Light, Coors Light, Corona, Miller High Life, Labatt, Labatt Blue Light, Miller Light, Modelo, Twisted Tea, Michelob Ultra
	House Wine: Pinot Noir, Cabernet Sauvignon, Moscato, Chardonnay, Pinot Grigio, Sauvignon Blanc
	Call Bar Package 3 Hours: $39 per person
	4 Hours: $52 per person
	Beer: Budlight, Budweiser, Busch Light, Coors Light, Corona, Miller High Life, Labatt, Labatt Blue Light, Miller Light, Modelo, Twisted Tea, Michelob Ultra
	House Wine: Pinot Noir, Cabernet Sauvignon, Moscato, Chardonnay, Pinot Grigio, Sauvignon Blanc
	Liquor: Titos, Tanqueray, Canadian Club, Jameson, Jack Daniels, Jim Beam, Captain Morgan, Dewars Scotch, Jose Cuervo, Baileys
	Premium Bar Package 3 Hours: $49 per person
	4 Hours: $65 per person
	Beer: All beers listed in the Call Bar including All Day IPA, Killians, Stella Artois, Bells 2 Hearted, and all seasonal draft beers
	Wine: Your select choice of wines
	Liquor: Grey Goose, Valentine Vodka, Titos, Bombay Sapphire, Tanqueray, Dewars Scotch, Johnny Walker Red, Bacardi, Captain Morgan, Meyers Rum, Jim Beam, Jack Daniels, Jameson, Makers Mark, Crown Royal, Jose Cuervo, 1800 Tequila, Patron Silver, Grand Marnier, Baileys
	Non Alcoholic Package 3 Hours: $19 per person 4 Hours: $24 per person
	Coke, Sprite, Diet Coke, Ginger Ale, Lemonade, Cranberry Juice, Pineapple Juice, Orange Juice, Mocktails, Bottle Water


	BOOK NOW!

	Wrigley Center
	Cocktail Hour (Hors D’Oeuvre Platters) Priced Per 50 Guests
	Hot
	Cold
	$325
	$175
	$145
	$175
	$295
	$200
	$180
	$300
	$200
	$189
	$230
	$175
	$130
	$175
	$200
	$275
	$275
	$185
	$270
	$250
	$325
	$195
	$135
	$145
	Cocktail Shrimp
	Caprese Skewers
	Vegetable Platter
	Fresh Fruit Platter
	Smoked Salmon Platter
	Smoked Whitefish Dip
	Whipped Hummus & Marinated Olives
	Whipped Honey Ricotta

	Premium Cocktail Hour Packages

	The
	In House Catering Menu



	Wrigley Center
	Buffet Dinners (Minimum 50 Guests) One Entree $39 per Guest  Two Entree’s $45 per Guest
	Garden Salad
	Antipasto Salad
	Caesar Salad
	Greek Salad
	Green Bean Almondine
	Roasted Broccoli
	Zucchini & Squash Medley
	Mashed Potatoes and Gravy
	Sweet Potato Mash
	Au Gratin
	Entree
	Chicken Cutlet (Fried or Plain)
	Sauce Choices: Marsala, Parmesan
	Fresh Salmon
	Icelandic Cod
	Sauce Choices: Lemon Cream, Dill, Teriyaki, Honey Herb Glaze
	Ham (Honey or Brown Sugar)
	Pork Roast Tenderloin
	Sauce Choices: Gravy, Glazes
	Prime Rib Market Price
	4oz Filet Mignon Add $15
	Pasta  (Optional) Add $2 (Choice of one noodle type and one sauce choice)
	Penne
	Linguine
	Fettuccine
	Cavatappi
	Ziti
	Assorted Cookies
	Cannoli
	Cheese Cake Bites
	Brownie Bites
	The



	Wrigley Center
	Deli & Luncheon Menu  $18 per Guest
	Breads: (Select Two)
	Country Loaf
	Whole Wheat
	Brioche
	Croissant
	Cold Cuts:
	Ham
	Turkey
	Salami

	Cheese:
	American Cheese
	Swiss Cheese

	Toppings:
	Lettuce
	Pickle
	Tomato
	Red Onion
	Mayo
	Mustard
	Salad Options: (Select One)

	Garden Salad
	Caesar Salad
	Chef Salad
	Potato Salad
	Pasta Salad
	Side Options:  (Select One)
	Potato Chips
	Tortilla Chips
	Assorted Cookies
	The



	Wrigley Center
	Party Buffet Menu $35 per Guest  Select One Per Category
	Protein Options
	Meatballs and Gravy
	Sweet Chili Meatballs
	Pulled Pork with BBQ Sauce
	Chicken Bites (2 sauce options)
	Chicken Wings (2 sauce options)
	Fried Catfish
	Fried Cod

	Starch Options
	Baked Reds with Onions
	Macaroni and Cheese
	Cheesy Potatoes
	Mashed Potatoes & Gravy
	Baked Beans

	Vegetable Options
	Seasonal Mix
	Green Bean Almondine
	Roasted Brocolli

	Side Options
	Potato Salad
	Loaded Potato Salad
	Coleslaw
	Pasta Salad
	Antipasto Salad
	Greek Salad

	Dessert Options
	Oreo Fluff
	Biscoff Mousse
	Lemon Bar Bites
	Seasonal Cobblers
	Brownie Bites
	The


	Wrigley Center
	Taco & Nacho Bar $20 per Guest
	Protein Options (Choose Two)
	Seasoned Beef
	Fajita Chicken
	Pulled Pork
	Rice/Beans Options (Choose Two)
	Spanish Rice
	White Rice
	Cilantro Lime Rice
	Refried Beans
	Black Beans
	Shredded Lettuce
	Onions
	Tomatoes
	Green Onions
	Pico De Gallo
	Black Olives
	Bell Peppers
	Fresh Pickled Jalapenos
	Cilantro
	Cheese/Queso Options (Choose Two)
	Queso (White)
	Queso (Spicy)
	Mexican Blend
	Cheddar
	Mild
	Hot
	Verde
	Mango
	Soft Tortillo (Choose One)
	Flour
	Corn
	The


	Wrigley Center
	Pizza Buffet $22 per Guest/ 10+ Guests Minimum
	Pizza Toppings (Select up to 8 per pizza)
	Pepperoni
	Bacon
	Sausage
	Ham
	Chicken
	Fresh Mushroom
	Red Onion
	Bell Peppers
	Black Olives
	Mild Peppers
	Tomatoes
	Jalapenos
	Spinach
	Pineapples
	Wings (Choice of two sauces, served on the side)
	BBQ
	Buffalo
	Honey BBQ
	Teriyaki
	Sweet Chili Sauce
	Honey Mustard
	Tossed Salad Served with Ranch and Italian Dressing
	18 Pizzas Minimum for 100 guests




